Bacteriological examination of 1,427 samples from a poultry-processing plant over a 2-year period yielded 202 (14.2%) cultures positive for salmonellae. The results indicate that contamination is reduced by washing procedures within the plant but that recontamination of the carcasses occurred in at least two different stages of processing, i.e., during evisceration and chilling. There was evidence of spread of salmonellae from flock to flock during the serial processing of flocks, but the spread was usually not extensive. The serotypes of salmonellae isolated in this study were similar to those of chicken origin reported from other areas of the country.
Bacteriological examination of 1,427 samples from a poultry-processing plant over a 2-year period yielded 202 (14.2%) cultures positive for salmonellae. The results indicate that contamination is reduced by washing procedures within the plant but that recontamination of the carcasses occurred in at least two different stages of processing, i.e., during evisceration and chilling. There was evidence of spread of salmonellae from flock to flock during the serial processing of flocks, but the spread was usually not extensive. The serotypes of salmonellae isolated in this study were similar to those of chicken origin reported from other areas of the country.
Salmonella contamination of poultry has been the subject of many investigations and numerous reports (9) . Since poultry is a major food source, its contamination with salmonellae may result in the development of human illness. This study of the Salmonella contamination of chickens in a single poultry-processing plant was conducted to determine whether the Salmonella contamination in a plant was consistent or varied with the flocks being processed, to determine whether spread of Salmonella from one flock to another during serial processing of poultry flocks existed and to determine the stages of processing in which contamination or decontamination of the carcasses occurred. A total of 1,427 samples, collected from the plant over a 2-year period from February 1966 to February 1968, were examined for salmonellae.
MATERIALS AND METHODS The poultry-processing plant studied processed broilers from a vertically integrated poultry operation and was federally inspected. The Table 1 . 6 Isolated from feces of chickens entering plant. c Not isolated from feces of chickens entering plant. 1st 2nd 3rda 1st 2nd 3rd 1st 2nd 3rd 1st 2nd 3rd 1st 2nd 3rd Group B, nonmotile 6 a These 7 serotypes were also listed among the 10 most common serotypes from chicken origin reported to the National Communicable Disease Center during 1968.
casses, i.e., the chilling tanks where the carcasses are rotated in an ice slush [ Table 3 , station 7 (11.0%)]. This recontamination is depicted clearly in Fig. 2 . Flocks yielding no salmonellae were excluded from the data in Fig. 2 ; hence, the bacteriologically percentages are higher than those shown in Table   3 .
Results of the examination of three consecutive flocks in each of five visits to the plant (Table 4) indicated that the frequency with which salmonellae were isolated varied from flock to flock. The results from the third visit show that flock B was less contaminated with salmonellae than flock A, which was processed before and after flock B. There was evidence of spread of contamination in flocks A, C, F, G, J, and M to the flocks processed next, but this spread was not extensive. Minimal spread of contamination was indicated by the fact that only 3% of the samples from flock E were positive, whereas 24% of the samples collected from the two preceding flocks yielded salmonellae. There were indications that salmonellae spread extensively from flock G to H and from J to K. However, the histories of the latter flocks (H and K) were not determined; therefore, it is possible (but not likely) that these birds were already contaminated with the same serotypes when they arrived at the plant.
The 10 most commonly isolated Salmonella serotypes in this study (Table 5 ) were compared to those serotypes from chicken sources reported to the National Communicable Disease Center during 1968 (6) .
During this study, 1,427 samples collected from this processing plant were examined for salmonellae, and 202 (14.2%) were positive. However, 400 of these samples were collected from flocks selected for examination in the processing plant because they had been shown to be contaminated when examined on the farm. Therefore, 1,027 samples were collected in the processing plant from flocks with unknown history, and 126 (12.3%) were positive. Of the latter flocks, 113 were samples of carcasses in shipping crates, ready for distribution to retailers, and 14 (12.4%) were positive. The level of contamination in this plant is similar to that reported in other studies (3, 7, 8) , but levels of contamination as high as 50% have been reported for market broilers (8) .
